Allegra McEvedy Shrimp and Corn

Chef, broadcaster and writer,

United Kingdom Pancakes

Grocery List: Preparation:

3.5 oz pink Shrisp, peeled and I Mix the chopped Shrimp, corn and Spring onons:
roa3/7/y chopped Cogether. Beal the eqgs cwith the Soy sauce and Stir

| ear of corn, Shucked, or into the rest. SiFt Che flowr into the ruxture and

S 18 corn kernals Stir 2o combine.

| 5prz‘n3 onion, £inely chopped 2. Yedd a /}ying pan coith ol o a depth of aboed

2 eqgs half a centimeter wuntil/ it Is Aot and Ffizzles cwhen you
a splash of light soy sauce throw a corn Kernel into 2. i

2 26sp plain Flowr 3. Using a small ladle (or aboud 2 tablespoons per
o/ 2o shallow £ry panca,ée s /}y in batches in the hot ol - stand back
( groundnud s best but as you have Lo beware of PpPing cornl
suntlower or veg a/so £ine) 4. Cook for just a minute or tewo wunti/ the edges are

brown but the ruddle is still runny, then £1p them
over and brown the second side, cohich will be mech
?a/c(er 5 more life 30 sSeconds.



Be /7ec2/Z‘/7y. Be safe. Be Smard.

Share this Kid—Ffriendly recipe to support
healthy families and a healthy ocean.
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